
Retail Food Establishment Inspection Reports 

The City of Seguin Planning/Codes Department is responsible for preforming inspections at retail food 

establishments. Each retail food establishment operating in the city of Seguin is subject to routine 

inspections every six months. Retail food establishments include a variety of locations, including 

restaurants, school cafeterias, grocery stores, convenience stores, hotels and bars. 

City of Seguin food establishment scores are based on a demerit system and not a 100-point scale; 

therefore, subtracting demerits from 100 does not provide an accurate representation of the inspection. 

If an establishment receives an unacceptable score, a re-inspection is required and corrections must be 

made to bring the score into the acceptable range, in accordance with the Texas Food Establishment 

Rules. If subsequent inspections scores are unacceptable, compliance actions will be taken. 

The information on this site is designed to give consumers an indication of a food establishment’s 

sanitation level during a routine inspection performed by the Planning/Codes Department. The 

inspection results provide consumers a look at an establishment’s sanitation and procedures at the time 

of the inspection. It should not be assumed that the inspection results reflect how an establishment 

always operates. Consumers may draw their own conclusions from the information on this site. 

While every effort is made to keep the information on this web site accurate and up-to-date, the City of 

Seguin is not responsible for discrepancies between information posted here and inspection reports on 

file at food establishment premises. 

The City of Seguin began publishing these reports online in January 2015. 

February 2015 

Taco Bell, 1494 E. Court St. 
February 3, 2015-0 demerits 
-Box of lemons on the floor 
-Walk in refrigerator door does not close properly  

Jud's Food Store, 2999 N. 123 Bypass 
February 2, 2015-14 demerits 
-Chemical spray bottle not labeled 
-Refrigerator does not have a thermometer  
-Hot hold unit at 128F 
-Wall behind dish machine is moldy 
-Product on the floor in the walk in freezer 
-Ice maker is moldy 

Pic N Pac #11, 969 IH 10 E 
February 2, 2015-7 demerits 
-Shelf in food prep area is dirty 
-Dead insects in lights 
-Lights over ice maker not shielded 
-Chemicals on shelf with utensils 
-Refrigerator door seals are in poor condition 
-Floor is dirty under equipment 

https://www.dshs.state.tx.us/foodestablishments/rules.shtm
https://www.dshs.state.tx.us/foodestablishments/rules.shtm


-No hand washing sign in the restroom 
-Refrigerated left over not dated 

U.S. Mart, 2505 N. Hwy 46 
February 3, 2015-4 demerits 
-Light over ice maker not shielded 
-Ice bags not labeled 

Jack In The Box #861, 1810 W. IH 10 
February 4, 2015-7 demerits 
-Entry door does not close properly 
-Drive through window does not close properly 
-Employees not wearing a hair restraint 
-Floor is dirty under equipment 
-No choking poster 
-Gap at the bottom of the rear door 
-Ice scoop located on top of the ice maker 
-Employee drink containers do not have proper lids 
-No test kit for sanitizer 

Dollar Tree #1170, 468 S. 123 Bypass 
February 4, 2015-0 demerits 
-Storage room floor is dirty 
-Missing ceiling tiles 

Schlotzsky's-, 30 N. 123 Bypass 
February 5, 2015-8 demerits 
-Packaged cookies not labeled 
-Top of the ice bin is moldy 
-Floor is dirty around the baseboards 
-Employees personal items on shelf with utensils 
-Employee handling ready to eat food with bare hands 

Dairy Queen #3, 967 E. Court St. 
February 5, 2015-7 demerits 
-Refrigerator does not have a thermometer 
-Hose attached at the mop sink without a back flow device installed  
-Single use utensils dispensed with handles in different directions 

Jack In The Box #830, 1070 E. Court St. 
February 6, 2015-9 demerits 
-Door seals on the refrigerator are in poor condition\ 
-Water leak at the fountain drink machine 
-Mold in the ice maker 
-No towels at the rear hand washing sink 
-No choking poster 
-Employee not wearing a hair restraint 

St. James School Cafeteria, 510 S. Camp St. 
February 9, 2015-0 demerits 



 

Pic N Pac #7, 1401 W. Court St. 
February 9, 2015-6 demerits 
-Thermometer for the display salad and sandwich refrigerator reads 8F higher than the actual 
temperature 
-Drying utensils on a cloth towel 
-Can of "WD40" on a shelf with utensils 

Granzin's Meat Market, 2910 W. Kingsbury St. 
February 10, 2015-4 demerits 
-Employee's drink in prep. area and not covered 
-Water leak at the hand sink 
-Light above ice maker does not have a shield 

Pic n Pac #10,109 N. 123 Bypass 
February 10, 2015-6 demerits 
-Refrigerator does not have a thermometer 
-Chemical spray bottles not labeled 

McDonald's, 1388 E. Court St. 
February 11, 2015-3 demerits 
-Employee not wearing a hair restraint 
-No test kit for dish sanitizing 
-No choking poster 

Dairy Queen #4, 1069 E. Kingsbury St. 
February 11, 2015-4 demerits 
-Hot water turned off to the hand washing sink in the women's restroom  
-Ice scoop located on top of the ice maker 
-Mop sink has been removed 
-Hose connected to a faucet without a back flow device installed 

Nutricion Total, 108 E. Cedar St. 
February 12, 2015-3 demerits 
-Items placed in the hand washing sink 
-No hand towels at the hand washing sink 

Dragon Place, 1003 N. 123 Bypass 
February 12, 2015-6 demerits 
-Dust accumulation in the restroom vents 
-Pre filled tea glasses not covered 
-Items in front of the hand washing sink 
-Rear door does not close properly 
-Light in the food prep area is not shielded 
-Chemical spray bottle not labeled 
-Product on the floor of the walk in freezer and refrigerator  
-Product in the walk in freezer not covered 
-Accumulation of food particles next to the steam table and rice cooker 



TLU Cafeteria (Sodexho), 1000 W. Court St. 
February 13, 2015-4 demerits 
-Ice scoop located on top of the ice maker 
-Dish washing sink is dirty 
-No lid on employee's drink container 
-Areas of the serving line are not protected with a sneeze guard i.e. waffle condiments 

Amy's and Cathy's Take Out, 210 S. Austin St. 
February 16, 2015-0 demerits 
-Box of potato chips on the floor 

Varsity Inn-956 W. Court St. 
February 16, 2015-3 demerits 
-Detergent bottle not labeled 
-Restroom sink is dirty 
-Restroom floor is dirty 
-Non working equipment in the food prep. Area 
-Employee hand sink is dirty 
-Unnecessary items in the prep. area 

King Ranger Theatre, 1373 E. Walnut St. 
February 17, 2015-0 demerits 
-Popcorn containers not in a sealed container while in storage  

Chocolate Monkey Snack Shack, 1511 N. Austin St. 
February 17, 2015-3 demerits 
-Water turned off at the dipper well 
-Glass cleaner stored next to single use utensils 
-Managers certification not posted 

The Palms, 1752 W. Court St. 
February 18, 2015-7 demerits 
-Ice scoop located on top of the ice maker 
-No towels at the employee hand washing sink 
-Using a food scoop that does not have a handle 
-Products in the walk in refrigerator not covered 
-Light in the dish washing area does not have a shield 
-Handling of ready to eat food with bare hands 
-Trash on the ground around the dumpster 
-Caps are off of the sewer clean outs 

Holiday Inn Express, 2801 Jay Rd. 
February 18, 2015-6 demerits 
-No thermometer in the display refrigerator 
-Coffee stirrers not wrapped or dispensed from a dispenser 
-No soap or towels at the employee hand washing sink 
-Drying utensils on a cloth towel 

Lola's Mexican Restaurant, 3470 Hwy 90 E. 
February 19, 2015-3 demerits 
-No end caps on lights in the food prep. Area 



-Food containers not labeled 
-Cleaning product stored on the same shelf as food 
-Personal medications stored in the food prep. Area 
-Rear door is damaged and does not close properly 

Church's #471, 404 W. Court St. 
February 23, 2015-7 demerits 
-Counter top is in poor repair and not easily cleanable 
-Floor has broken and rough tiles 
-Lights in the walk in refrigerator are not shielded 
-Trash on the ground around the dumpster 
-No managers certification 
-Employee eating in the food prep. Area 
-Employee's drink container is not properly covered 

Mak Quick Pick, 1024 N. Austin St. 
February 23, 2015-7 demerits 
-Refrigerator does not have a thermometer 
-Coffee stirrers are not wrapped or dispensed from a dispenser 
-Dead insects in lights 
-Ice bags not labeled 
-Front panel is missing from the ice maker 
-No hand washing sign in the restroom 

Chavela's, 1618 N. Austin St. 
February 24, 2015-6 demerits 
-Chemicals and personal medications located on top of the refrigerator next to utensils 
-Employee's personal items stored on a shelf with utensils 
-Dust accumulation on lights 
-Refrigerator does not have a thermometer 
-Boxes of single use utensils located on the floor 
-Indirect waste drains are overflowing and do not have proper air gaps 
-Floor is dirty around the baseboards 

Taqueria Gonzalez, 129 W. Kingsbury St. 
February 25, 2015-14 demerits 
-Broken floor tiles and loose baseboards in the restroom 
-Rough concrete in the food prep. Area 
-Live roach observed 
-Shell eggs not refrigerated  
-Light shield missing the end caps 
-Exhaust fan does not have a screen 
-Grease accumulation in the vent hood 
-Cutting boards are not smooth 
-Personal medications in the food prep. Area 
-Sewer clean out caps are off 
-No managers certification 
-Non working equipment in the food prep. Area 
-Outer openings not protected 



-Provide proof of professional pest control service 
-Provide proof of professional grease trap cleaning 

Whataburger #897, 1520 N. Hwy 46 
February-27, 2015-3 demerits 
-Choking poster not posted 
-Mold in the ice maker 


